




FWlUTYNAMe. 

Matsuri Japanese Restaurant 


ADURESS 

25100 Alessandro Blvd Ste #E, Moreno Valley, CA 92553 


PERkST HOLDER 

Mi song Klin 

permit # expiration date jSER'aCE 

PRO069528 09«0/2020 


County of Riverside 

DEPARTMENT OF ENVi RON MENTAL HEALTH 


WWW, rivcoeh.org 

FOOD ESTABLISHMENT INSPECTION FORM 


DATE 

9/24Q019 


FACILITY DESCRIPTION 

Not Applicable 


.EMAIL 

jiliisongkiml 127(glgiiiMl.Com ^ 


TIME IN 

1:00 PM 


TIMEOUT 

4:06 PM 


expiration DATE 

iSER'RCE 

REINSPECTION DATE 

facility PHONE# 

PE 

DlSTfilCT 

09/30/2020 


Next Routine 

(951)247-0777 

3620 

0017 



The condillons listed below correspond to violations of the California Health and Safety Code and/or Riversid 
indicated by the enforcement officer. The Department of Environmental Health appreciates your cooperation. 


I must be corrected as 


Failure to correct listed violation(8) prior to the designated compliance date may necessitate an additional reinspection at a charge determined by Riverside County 
Ordinance 640. 

Malor y Minor vtolattons: Malor Violations are those that pose an Imminent risk to public health and warrant Immediate closure of the food facility or immediate 
correction. Minor Violations are those violations that do not pose an Imminent public health risk, but do warrant correction. 

ORADE REPRESENTS THE FOLLOWING RANGES: A = 100-90 Passed inspection / meets minimum health standards. B = 89-80 Did not pa$s Inspection / 
does not meat minimum health standards. C = 79-0 Failed inspection / conditions exist which may pose a potential or actu^ threat to public health and safety. The 
facility is required to display a grade card in a conspicuous place selected by the Enforcement Officer. The grade card Shall not be concealed and can only be 
removed or relocated by the Enforcement Officer per County Ordinance 492 1 County Code Section 8.40.020 



fn ** In coiYiplIttnco 


■|« COS •» Corrected ori-site 


o N/O n Not observed 


o N/A Not applicable 


SCORE 69 


Q OUT = Out of compliance 


p ' ’ ’ • DEMONSTRATION OF KNOWLEDGE 

COS MAJ ourfj 

m 

M/A 

1, Food safety cerllfloalion 

■■H 



CPFM- Young Sub Kim | 

EMPLOYEE HEALTH AND HYGIENIC PRACTICES | 


2. Communicable disease; reporting, restncllons and oxcluslone 


m 

N/0 

3. No porststonl-discharge from eyes, nose, and mouflr 

■■B 

cl 

N/O 

4. Proper eating, tasling, drinidng or tobacco Use 

BBB 

| PREVENTING CONTAMINATION BY HAtJoS ' " | 

Si 

N/O 

5. Hands olean and properly washed; gloves used properly 


h. 

6.. Adequate handwashing fadtb'eS suppled and accessible 

IBBI^ 


FOOD FROM APPROVED SOURCES 


COS MAJ OUT 


15, Food obisilned from ^proved sources 


la N/0 16. Complidnc« \vllh ^ell stock tags, condition, display 


In M/0 117. Compliance with Gulf Oyster regutataa 



m 


COtlFORMANCE WITH APPROVED PROCEDURES 


N/A Iff. Campliance vjilk variance, epedaized process, and HACCP 
plan 


CONSUMER ADViSORY 


TIME AND TEMPERATURE RELATIONSHIPS 


In N/0 Hf^ t Properbot^ndc<>ld holding temparaturas 


In N/0 N/A Tto a public health contro]; piooedures and rcDorcte 


N/0 H/A p- Prt>per cooling methods 


N/0 N/A 10. Proper cooking lime and temperature 


N/A I Il.TTopor roheotlng procedures for hot holding 


PROTECTION FROM CONTAMINATION 


N/0 N/A | l2.Bi»l!umo[landr9-Beiviceoffoed 


13. Food: unaduKOrsted, tw spoliage, no conlapiinalion 


:ln N/0 N/A 14, Food contact surfawo: clean and sanilized 
Chloikie 103ppm/91F 


SUPERVISION/PERSONAL CLEANLINESS OUT 


2$,P«rsaR in charge proeont and performs duties, 
demoslratlon ol knowledge 


26. Personal cleanlness and hair resirahls 



In 19. WiftteR disclosure and reminder statements provided for raw or 

undercooked foods 


SCHOOL AND HEALTHCARE PROHIBITED FOODS 


20 . Licensed health em faciDes / plibKc and private schools: 
proNbited foods not offored 


WATER/HOT WATER 


21. Hot and cok) water available 


Water Temperaturo S^oomp dirkISf'F 


LIQUID WASTE DISPOSAL 


22. Sewage and wastewater properly rSsposed 


VERMIN 


23. No rodents, insoois, birds, or animals 


N/A 24, Vsrmin proofing, ok curtains, aeb-olaslng doors 


iiimigi 


1 ^ 


GENERAL FOOD SAFETY REQUIREMENTS " ‘ 


27. Approved thawing meSiodS, frozen food storage 


28. Food separated and proteded fromcontamlnatien 


29, Wadiing fruits and vegetables 


30, Texic siAistances proporly Identilied, stared, used 


■ - ‘FOOD STORAGE/display,/SERVICE , 


31. Adequafafood storage; food storage containers Identified 


32. Consumer salf-seivica 


33. Food properly labeled; honestly presented; menu labeling 


1 EQUIPMENT/UTENSILS/LINENS OUT | 

34. Utensls and equipment approved, good repar 

mi\ 

35, Warawashing; installed, mafritalned, proper use, test 
materials 

1 

36, Equipment / ufensils; hrslaUed, clean, adequate capacity 

0 

37. Equipment, uteridls, and linens: storage and use 

O 

3B, Adequate vanUlalion wd lighting; designated areas, use 

Dl 

39. Thermometers provided and acemale 


40, Wiping cbltis; properly used end stored 


1 jy PHYSICAL FAClOflES | ^ 

41. Plumbing: properly installed, goodrepalr 

SI 

42. Refuse properly dispased; facilities maintained 

SI 

43. Toilet faclliliee: properly eonstrucled, suppOed, cleaned 

imi 


im 


44. Promises; personal Item etorsge and cleaning item storage 


PERMANENTFQOD FACILITIES’ 


49, Floors, walls, ceilings; good repair / fully enclosed 


46. Floors, walls, and oeltings: clean 


47, No unapproved private homos /Mag or sleeping quarters 


SIGNS/REQUIREMENTS 


4B. Last Irrspoetion report avnllable 


4a Food Handler certifications available, cunont, anti completo 


SO. Grade card end signs posled, visible 


COMPLIANCE AND ENFORCEMENT 


51. Plans approved / submitted 


52. Permit available / current 


63. Permit suspended / revoked 


54. Voluntary condamnation 


5S. Impound 


V«1 


DASSKXYPH 


9/24/201S 


4;0S PM 
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County of Riverside 

DEPARTMENT OF ENVIRONMENTAl HEALTH 

www.rivcoeh.org 

FOOD ESTABLISHMENT INSPECTION FORM 


FACIUTYNAM6 

DATE 

PERMIT# 

Matsuri Japanese Restaiuant 

9/24/2019 

PR0069528 


6. ADEQUATE HANDWASHING FACILITIES SUPPLIED & ACCESSIBLE 

POINTS Inspector Comments: Observed a knife sharpening block stored in a plastic container inside handwashing sink and a bulk container of 

flour blocking access to handwashing sink. Discontinue biocking access to handwashing sink or storing equipment inside handwashing 

IL 

violation Description: Adequate facilities exclusively for handwashing shall be provided in food preparation areas and within toilet 
rooms. Handwashing soap, and towels or drying device, shall be provided in dispensers. Handwashing facilities shall be clean, 
unobstructed, and accessible at all times for employee use. (113953,113953.1,113953.2,114Q67(f), 114143 (e))_ 


7. RRdpER Hpt & ;6bi!,b'HOLDING f EMPEr^TUR^^^^ 




POINTS 

4 


Inspector Comments: Observed the following: 

1) Container of salmon skin and a container of cooked tempura shrimp measured between 70-73F Inside 1-door cooler near food 
preparation sink. Employee stated foods were cooked less than 2 hours prior to Inspection and was cooling. Employee instructed not to 
stack containers on top of each other to facilitate ari flow. 


2) Top layer of sliced tomatoes measured at 51F. Employee stated foods were sliced less than 30 minutes prior to inspection and was 
Instructed to add more ice and water to Ice bath to ensure container is fully submerged. 


3) Containers of crab meat and mussels measured between 46-64F at sushi preparation area. Employee Instructed to add more ice and 
water to ice bath to ensure containers are fully submerged and not to overfill containers. 

Violation Description: Potentially hazardous food Shall be held at or below 41 #F / 45#F or at Or above 136#F. Potentially hazardous 
food removed from proper holding temperature during preparation must be returned to proper temperature within 2 hours. Potentially 
hazardous f ood shall be received at proper temperature without evidence of temperature abuse. (113996,113993,114037) _ 

^'tiwe & REcblti®|.SSS5"'Sa2;:® 

Inspector Cornments: Observed sushi n'ce using time as a public health control measured at 104F Inside rice cooker with missing label 
of discard time at sushi preparation area. Ensure discard iabeia are posted on ail foods used with time as a public health control. 

Employee voluntarily discarded food. 

Violation Description: When time only, rather than time in conjunction with temperature is used as a public health control, the food must 
be properly labeled with records and documentation maintained In the food facility and made available for inspection, (114QQD) 


: UNADULTERATED, NO SPOILAGE, NO CONTAMINATION 

Inspector Comments: Observed a strand of hair inside sushi rice. Employee voluntarily disposed of food. Ensure foods are protected 
from contamination at all times. 

Violation Description: A|( food shall be manufactured, produced, prepared, compounded, packed, stored, transported, kepi for sale, and 
served to be pure and free from adulteration, spoilage, and contamination. Food shall be folly fit for human consumption. (113967, 
113976,113980,113982, 113988,113990,114036,114254.3) 


POINTS 


13. FOC 



14. FOOD CoImTACT SURFACES; CLEAN AND SANITIZED i 




POINTS 





Inspector Comments: Observed wash water measured at 91F during active ware washing. Employee was instructed to rewash the 
dishes in a minimum of 10OF wash water. Ensure wash water in wash basin is maintained at a minimum of 100F for proper ware 
washing. 

Violation Description: All food contact surfaces of ufensils and equipment shall be property cleaned and sanitized. Food contact 
surfaces shall be clean to the sight and touch, no accumulation of dust, di rt, food residue, and other debris. (114097,114099.1. 

114099.2.114099.4, 114099.6,114099.7,114101 (b-d). 114105,114109, 114111,114113,114115,114117,114118,114123.114126(b). 

114130.2.114130.5. 114141) __ 


24. VERMIN PROOFING, AIR CURTAINS, SELF-CLOSING DOORS 

POINTS Inspector Comments: Exterior doors shall be self-closing, without gaps or openings, and maintained closed when not activeiy in use to 

prevent vermin entry. Observed gap at bottom of delivery door. Properly seal gap to prevent the entrance of vermin. 

I 1 

• Violation Description: Each food facility shall be constructed, equipped, maintained, and operated to prevent the entrance and 

harborage of animals, including birds and vermin. (114259,114259.2,114259.3) 


V1.21 


OASSKXYPH 


9/24/2019 


4:05 PM 
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County of Riverside 

DEPARTMENT OF ENVIRONMENTAL HEALTH 

www.rlvcoeh.org 

FOOD ESTABLISHMENT INSPECTION FORM 


FACILITY NAME 

Matsmi Japanese Restaurant 


9/24/2019 


PR0069528 


26. PERSONAL CLEANLINESS AND HAIR RESTRAINTS 

DAiwT® 1 Inspector Comments: Observed! cook preparing foods without wearing a hair restraint Ensure aii employees preparing foods properly 

restrain their hair. 

1 

I ■ Violation Description: All employees preparing, serving, or handling food or utensils shall wear clean, washable outer garments and 

shall wear a hairnet, cap, or other suitable covering to confine hair. (113969,113971) _ 


27. APPROVED THAWING METHODS USED, FROZEN FOOD STORAGE 

Inspector Comments: Observed 4 packages of ground tuna thawing inside food preparation sink with no running water. Employee 
stated foods were placed in sink 2 hours prior to inspection. Foods were measured at 32F and were moved to l-door cooler. 

Violation Description: Food shall be thawed in an approved manner under refrigeration, completely submerged under cool running 
water of sufficient velocity to flush loose particles. In microwave oven, during the cooking process. (114018,114020)_ 


POINTS 

1 


28. FOOD SEPARATED AND PROTECTED FROM CONTAMINATION 


POINTS 

2 


Inspector Commento: Observed the following: 

1) Container of salmon skin stored directly inside a container of cooked tempura shrimp and teriyaki chicken. Discontinue double-stacking 
food containers to prevent contamination. 


2) Open containers of raw mussels, crab meat and raw tuna stored below sliced raw fish inside 2-door cooler near. Provide lids to all 
foods stored below top shelving to prevent contamination. 


3) Cases of avocado and a bag of carrots on floor near food preparation table. Properly store all foods at least 9 inches above the ground 
to prevent contamination. 


4) Paper towel lining containers of salmon skin, tempura vegetables and wrapped around siloed albacore inside 1-door cooler near food 
preparation sink, at bottom portion of cold-top cooler and inside 2-door cooler near dry storage area. Discontinue lining food conlalners or 
wrapping foods In paper towels to prevent bacterial growth. 


5) 2 cases of frozen shrimp stored on food preparation sink. Discontinue storing raw shrimp at room temperature. 

6) Sliced raw fish wrapped In bubble wrap. Discontinue storing raw fish inside bubble wrap. 

Violation Description: All food shall be separated and protected from contamination, (113984,113986,114060,114067(a, d, e), 
114Q69(a. d), 114073, 114077, 114089.1(c), 114143(c)) ___ 

34. UTENSILS AND EOUIPMENT APPROVED, GOOD REPAIR 

Inspectoi* Comments: Observed the following; 

1) Broken door handle on delivery door. 

2) Missing air gap between flex pipe and rim of floor sink. Replace flex hose with a hard plumbing line and provide an air gap of at least 1 
Inch between pipe and rim of floor sink to prevent contamination of pipe in the event of a sewage backup. 

i) Multiple mayonnaise containers being re-used to stored eel sauce below food preparation table near handwashing sink and salad 
dressing inside 2-cloor freezer near dry storage area. Discontinue re-using single-use containers. 


POINTS 

1 


4) Ice accumulation on gaskets of reach in freezer, Remove Ice build up. 

Repair/replace damaged equipment. 

Violation Description: All utensils and equipment shall be approved and in good repair. (114130,114130.1-114130.6,114132,114133, 
114137, 114175, 114177,114257) _ 


V1.21 


DASSIWPH 


9/24/2019 


4;0SPM 
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FAOIUTY NAME 

Matsuri Japanese Restaurant 


County of Riverside 

DEPARTMENT OF ENVIRONMENTAL HEALTH 


www.rlvcoeh»org 

FOOD ESTABLISHMENT INSPECTION FORM 


9/24/2019 I 


1>R0069528 


36. EQUIPMENT / UTENSILS PROPERLY INSTALLED, CLEAN;ADEQUATE CAPACITY 

Inspector Comments: All equipment and utensils shaii be kept dean and free of an accumulation of dust, dirt, food residue, and other 
debris. Observed the following: 

1) An accumulation of spilled liquids on shelving with eel sauce near handwashing sink. 

2 ) An accumulation of dust on fan stored on food preparation table and at waitress station. 

3) Manager touched a container of crab meat then wiped his hands on cutting board at sushi preparation area. Manager instructed to 
properly wash, rinse and sanitize cutting board and wash his hands prior to handling any other foods. 



Clean and maintain equipment. 

Violation Description: Ail utensils and equipment shall be clean and installed in an approved manner. Equipment type and quantity 
shall be adequate for the operation.(114115,114130.3,114139.114153,1141S3:, 114166,114167,114169.114175,114160,114182, 
114257) ________ 

37. EQUIPMENT, UTENSILS, LINENS: STORAGE AND USE 

Inspector Comments: Observed the following: 

1) 2 scooping utensils stored inside water measured at 79F near rice cooker. Discontinue storing scooping utensils inside water 
measured below 135F. 

2) A stone used to sharpen knives in a container stored under plumbing. Discontinue storing equipment under plumbing to prevent cross 
contamination, 

3) Cutting board stored on top of trash can in sushi preparation area, Employee was instructed to wash, rinse and sanitize prior to use. 

4) Observed a food strainer used to catch food particles in hand wash sink. Replace food strainer with an approved sink strainer. 

Violation Description: Utensils and equipment shall be handled and stored in an approved manner, protected from contamination. All 
clean and soiled linen shall be properly stored. {114067(h), 114074,114081.114083,114119,114121.114143(a-b), 114161,114172, 
114178,114179,114165,114185.2,114185.3,114185.4,114185.5) __ 

40. WIPING cloths*. PROPERLY USED AND STORED 

Inspector Comments: Observed soiled wet wiping cloths on sushi preparation table. Store wet wiping cloths In sanitizer solution when 
not in use and change solution once soiled. 

Observed chlorine sanitizer solution measured above 200ppm. Dilute chlorine sanitizer solution and maintain between 10C-200ppm. 

Violation Description: Wiping cloths used to clean food spills shall be used only once, unless stored in an approved concenlrallon of 
sanitizer solution and laundered daily. (114135,114185.1,114185.3{d-e)) 




42. REFUSE PROPERLY DISPOSED: FACILITIES MAINTAINED 



Ittspector Comments: Maintain dumpsters covered when not in use. Observed trash bin lids open. Maintain trash birr lids closed with not 
in use. 

Violation Description: All food waste and rubbish shall be kept in leakproof and rodent-proof containers, Containers shall be covered at 
all times. All waste must be removed and disposed of as frequently as necessary to prevent a nuisance. The exterior premises of each 
food facility shall be kept clean and free of litter and rubbish. (114244,114245,114245.1,114245.2,114245.3,114245.4,114245,5, 
114245.6,114245.7,114257.1)___ 


43. TOILET FACILITIES: PROPERLY CONSTRUCTED, SUPPLIED, CLEANED 



Inspector Comments: Observed restroom doors propped open. Maintain both restroom doors closed when not in use. 

Violation Description: Toilet facilities shall be maintained clean, sanitary, and in good repair. Toilet rooms shal) be separated by a 
well-fitting self-closing door, Toilettissue shall be provided tn a permanently installed dispenser at each toilet. Toilet facilities shall be 
provided for patrons in establishments with more than 20,000 sq. ft. and in establishments offering on-site consumption. {114250, 

114250.1.114276)___ 


V1.21 


DASSKXYPH 


9/24/2019 


4:05 PM 
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FACIUTY NAME 

Matsuri Japanese Restaurant 


County of Riverside 

DEPARTMENT OF ENVIRONMENTAL HEALTH 


www.rivcoeh.org 

FOOD ESTABLISHMENT INSPECTION FORM 


DATE 

9/24/2019 


PR0069528 


44. PREMISES; PERSONAL ITEM STORAGE AND CLEANING ITEM STORAGE 



Inspector Comments; Store all personal items tn lockers or other approved designated area. Observed a pair of shoes stored on 
sheMng with apple Juice and corn syrup at dry food storage area. Discontinue storing personal Items with food for customers. 

Violation Description: Lockers or another approved area for personal belongings shall be provided. The premises of each food fadlily 
shall be kept clean and free of litter and Hems that are unnecessary to the operation or maintenance of the facility, At least one janitorial 
sink with hot and cold running water shall be provided. Cleaning supplies and equipment shall be stored separate from food and 
food-related areas. Mops shall be stored in such a way that allows air-drying. {114123,114256,114256.1,114256,2,114256.4, 


114257,1, 114279,114281,114282) 


45. FLOORS, WALLS, CEiLING: GOOD REPAiR / FULLY ENCLOSED 

Inspector Comments; Observed the following: 

1) Deteriorated grout between floor tiles throughout kitchen area. 

2) Broken cove base files at sushi preparation area. 

3) Broken floor Ules below fire extinguisher at sushi prep area and near ice machine. 

Repair/replace damaged floors and base coving In an approved manner. 

Violation Description: The floors, walls, ceilings finishes must be of an approved materia), durable, smooth, nonabsorbent, and easily 
cleanable. Food facilities shall be fully enclosed. (114143 (d). 114257,114266,114268.114271.114272)_ 



46. FLOORS, WALLS, AND CEILINGS: CLEAN 

Inspector Comments: Observed the following: 

1) An accumulation of food debris on wall near fryer, 

2) An accumulation of food debris on floor below dry storage racks. 

3) An accumulation of dust on celling and light covers over cook line. 

Maintain floors and walls clean. 

Violation Description: Floors, walls, and ceilings shall be maintained clean. (114257,114268.1) _ 

49. FOOD HANDLER CERTIFICATIONS AVAILABLE, CURRENT, COMPLETE 

Inspector Comments: Observed 1 missing food handler certificate. Ensure food Handler Certificates for all food employees are available 
on-sIte or otherwise made available for inspection. 

Violation Description: County of Riverside Environmental Health Food Handler Certification(s) are available and current for al! 





V1.21 


DA8SKKYPH 
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County of Riverside 

DEPARTMENT OF ENVIRONMENTA L HEALTH 

»Trnwwi > M > ww i r ii ■iiiii w iiiai MWWte i iwwjw i M ii M^ ^ ^ ^ . . . . i i i 

www.rivcoehrorg 

FOOD ESTABLISHMENT INSPECTION FORM 


DATE 

permit# 

9/24/2019 

PR0069528 


Matsuri Japanese Restaurant 


Overall Inspection Comments 


Joint inspection with B. Whitney 


This facility has failed to meet the minimum requirements of the California Health and Safety Code (69= C). Due to on-going 
non-compliance and failed Inspections, the permit may be suspended or revoked. Detailed information regarding your right to a 
hearing will be provided within 5 days. "C” card posted. "A” card removed. “C" card must remain posted until removed by an 
employee of this Department. Contact Shakeya Rhodes with any questions (951) 766-2824. 

Did you kno w that effective Januaiy 1,2018, tlie California Health and Safety Code was amended to make it 
easier for food facilities to donate food? Please consider donating your excess food product to a local food bank, pantry, 
or soup kitchen. As a good faith food donor, you are protected fi ora civil and criminal liability if the food product later 
causes harm to its recipient, unless the injury is a direct result of gross negligence or intentional misconduct in the 
preparation or handling of the donated food. See Section 171425 of the Civil Code and Sections 114432 to 114434 



V1.U 


DASSKXyPH 


9/24/2019 
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REASONS FOR IMMEDIATE CLOSURE 
_OF A FOOD FACn JTY 


Per Csliilbiniii Health and Safety Code Section J14409 (n); 

“If any itnininetil health Ititzardis found, tiilleas tlte hassard is imnawiiatcly 
cori'cctgd, mi cnfoKWitieat oflSicei rnay lemiwradly suspend the pcmilt and 
order die food facility iininedialely closed.” 

A food facility may be closed for any of the following reasons; 

• Overllowitigsewage (inside ot outside tho EioBty) 

• No po^ab1c MUtet 

• No hot water 
■* No clectrieity 

• Rodent or ins ect infes intioiT 

• Any othci; conditions at tlic faciliiy diat inay create an iimninmt public 
liealtli rhk 

Tn addition to the teaions above, Per Califomiti Heath and Safely Code 
Section 114411: 

“The enforcemetit agency may, after p roviding oppoctuni ty for a lieiiring, 
modify, suspend, or revoke a permit for serious or repeated vioklions of 
any rcqiiitenttwU of this port or for iuterferenoe in the pctfouMattcc of die 
duly of the taiforcenient officer." 


MANUAL SANITIZING OF EQUIPMENT AND UTENSILS 
USING A THREE COMPARTMENT SINK 


1. SCRAPE, dean, or $o.ak items as necessary before washing 

2. WASH items in detergent and hot water of at least lOCPF in the first sink, 

3. RINSE items In cleat water in the second sink. 

•tv S.ANITIZE by submeigiaE each ittan in a sanitizingsolutuvn in dio third sink. Use 
one of the following saoiti?ingmetliods: 

* lOOppraOf a diloriiic based sanitizer fora initiimum of .30 seconds in die solution 

♦ 200ppm of a quaternary ammomiBn based sanitizer for a minimum of 60 seconds 
in the solution 

• 2Sppm of an iodine based sanitizer for a ttunimum of 60 seconds in the solution 
» Water at a temperature of 171°F for a mininuim of .30 seconds iu solution 

5. AIR DRY aU items on the drain board. 




Store coolwd and re«idy4o-eat food above raw food to avoid ctoss-contamination. 
Keep all food covered to prevent conlamituilion 


PROPER COOLING OF FOOD IN YOUR FACILITY 


Potenlially hazardous foods should always be rupodly cooled, 

TIME IS THE KEY FACTOR IN PROPER COOLING 

* Poods must cool from JSS^F to 70“F in Z hours or leas 

• Foods must cool from 79“F to 4t®F in 4 hours or less 

Use one of die following tnelhods to cool food properly; 

♦ Bjxtalt laigc foods down into Snisiller portions and place in shiillow pans no mote 
than 4 inches deep. Metal pans coo! belter than glass or plastic pans. 

» Add ioe as an ingredient to replace water used in die recipe. 

• Place foods willilh an ice bath and fiequenlly stir, tile foods to speed die cooling 
prx>cep?, 

* Loosely covet foods so that heat anrl steam can escape during cooling 

* Atemge containers •Kfitli'ui n refrigeration unit so dial air can flow properly around 
contiuners. 

• Vm Pp<!cial equipment like cliiU pfiddics or Uiut clullers to rapidly hang clown food 
teioperalur/C, 

Use an accurate theiiiiometcr to vcn^» the food is being cooled witliin proper liineframcs 


3 PROPER FOOD THAWING METHOi)S^~^^ 

1. Under tefrigeradon " "-I, ,1 

2. In a rnictovrave oven on “defrost’' ’’ "i 

under cold running water in an approved 
PtciMOTiion sink for no longer tlxan 2 hours 

4. As part of the cookingptocess 


internal COOKING TEMPERATURES 


Use a probe thermoinetei: to take internal, cookbg temperatures 



rertSvecoadt forUstvoHjs for.l.sseroadi for liUccomta far Usecond? tbrlSscromlr for Ijtsewnds for t5sc<!oin1» 

Pood temperature cannot be felt - use your p.robe tliermometeri 


BI.YTHR 

260 N Broadway 
lllytht!, CA 92225 


CORONA 
2275 S Main Si ff204 
Coiuaa,CA 928S2 


FOR QUESTIONS OR COiMMEbTi’S CONTACT YOUR LOCAL AREA OFFICE 


Phone 760-921-5090 Phone 951-273-9140 


Fax 760-921-50K5 


Faix 951-520-8319 


HEMET 

800 S Sanderson Avca200 
Hemet, CA 92545 
Phone 951-766-2824 
Pox 951-766-7874 


INDIO 

47-930 A rabla & SA 
Ird[lo,CA 92201 
Hiono 760.863-8M7 
Fax 760-863-8303 


MURRIETA 
30135 Tedinology'Dr #250 
Muwiew,CA 92563 
Phone 951-461-0284 
Fax 951-461-0245 


PAtM SPRINGS 
554 S Paseo Dorotea 
Palm Springs, CA 92264 
Phone 760-320-1048 
Fax 760-320-1470 


RIVERSIDE 
4065 County Ckclc Dr #104 
River8idia.CA 92503 
Phoii<}931-358-5172 
Fax 951-358-5017 


DeS-31lRevwi8) 









































